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Flavor  Stability  and  Autoxidation 


398  *  RESEARCH  ON  FLAVOR  STABILITY  OF  SOYBEAN  OIL  AT  THE 
NORTHERN  REGIONAL  RESEARCH  LABORATORY, 
J,  C.  Cowan. 

Soybean  Dig.  9(11):    48-50,  89.    September  1949. 

534      THE  FLAVOR  PROBLEM  OF  SOYBEAN  OIL. 

Herbert  J.  Dutton  and  John  C.  Cowan, 

Yearbook  Agr.,  U.S.  Dept.  Agr.:    575-578.  1950-1951. 

565  *  INFORMATION  ON  THE  FLAVOR  PROBLEM  OF  SOYBEAN  OIL. 
J,  C.  Cowan, 

Baker's  Dig,  26(1):    43.     February  1952, 

669  *  STATUS  OF  RESEARCH  ON  THE  "REVERSION"  OF  SOYBEAN 
OIL  SHORTENING.  ■ 
J.  C.  Cowan. 

Quartermaster  Food  Container  Inst.,  Surv,  Progr. 
Military  Subsistence  Probl.,  Ser,  I,  No,  2:  27-35. 
May  1953. 

675      STATUS  OF  RESEARCH  ON  THE  FLAVOR  PROBLEM  OF  SOYBEAN  OIL 
AT  THE  NORTHERN  REGIONAL  RESEARCH  LABORATORY. 
H,  J.  Dutton,  C,  D.  Evans,  and  J.  C,  Cowan. 
Trans.  Am.  Assoc,  Cereal  Chemists  11(2):  116-135. 
June  1953. 

1248      CHEMICAL  CHANGES  ACCOMPANYING  FLAVOR  DETERIORATION 
OF  VEGETABLE  OILS. 
Co  D„  Evans,  ' 

Proc.  Flavor  Chem,  Symposium,  Camden, 
N,  J,,  pp.  123-146.     February  1961, 
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65-  SBL  *  THE  STABILITY  OF  VEGETABLE  OILS.     I.     THE  SPECTRAL 

TRANSMITTANCE  OF  SOYBEAN  OILSo 

W.  G,  Bickford,  Scott  Anderson,  and  Ko  S.  Markley.^ 
Oil  d,  Soap  17(7):     138-143.    July  1940. 

66-  SBL  *  THE  STABILITY  OF  VEGETABLE  OILS.     II.     APPARATUS  FOR 

DETERMINATION  OF  THE  RATE  OF  FADING  OF  ^ETHYLENE 

BLUE-FAT  SYSTEMS, 

W.  G.  Bickford  and  K.  S.  Markley.l 

Oil  5  Soap  17(11):     232-249.    November  1940. 

67-  SBL  *  THE  STABILITY  OF  VEGETABLE  OILS,     III.  INVESTIGATION 

OF  THE  EFFECT  OF  RADIATION  ON  THE  NETHYLENE  BLUE-OIL 
SYSTEM. 

W,  G,  Bickford,  Scott  Anderson,  and  K,  S.  Markley.^ 
Oil  §  Soap  17(12):     252-256.     December  1940, 

84-SBL  *  THE  STABILITY  OF  VEGETABLE  OILS.     IV,     FLAVOR  REVERSION 
IN  SOYBEAN  OIL. 
W.  Go  Bickford. 1 

Oil  5  Soap  18(5):     95-98.     May  1941. 

1-  C      FLAVOR  REVERSION  IN  SOYBEAN  OIL,     V.     ISOLATION  AND 

IDENTIFICATION  OF  REVERSION  COMPOUNDS  IN  HYDROGENATED 
SOYBEAN  OIL. 

A.  I.  Schepartz  and  B,  F.  Daubert,  University  of 
Pittsburgh,  Pittsburgh,  Pa.^ 

J.  Am.  Oil  Chemists'  Soc.  27(10):     367-373.     October  1950. 

2-  C  *  FLAVOR  REVERSION  IN  SOYBEAN  OIL.     VI.     ISOLATION  AND 

IDENTIFICATION  OF  REVERSION  COMPOUNDS  IN  UNHARDENED 
SOYBEAN  OIL. 

R,  J.  Stapf  and  B.  F.  Daubert,  University  of  Pittsburgh, 
Pittsburgh,  Pa. 2 

J.  Am,  Oil  Chemists'  Soc.  27(10):     374-377.     October  1950. 

7-C      FLAVOR  REVERSION  IN  SOYBEAN  OIL,     VII.     AUTOXIDATION  OF 
ISOLINOLEIC  ACID. 

J.  B.  Harrison  and  B,  F.  Daubert,  University  of 
Pittsburgh,  Pittsburgh,  Pa. 2 

J.  Am.  Oil  Chemists'  Soc,  30(9):     371-376.     September  1953. 


1  U.S.  Regional  Soybean  Industrial  Products  Laboratory,  Urbana, 
111.    The  chemical  and  engineering  investigations  conducted  at 
this  Laboratory  were  transferred  to  the  Northern  Laboratory  as 
of  July  1,  1942. 

^  Report  of  research  work  done  by  an  outside  agency  under  contract 
with  the  U.S.  Department  of  Agriculture  and  supervised  by  the 
Northern  Division, 
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486      ANALYSIS  OF  FAT  ACID  OXIDATION  PRODUCT  BY  COUNTERCURRENT 
DISTRIBUTION  METHODS^     lo     MODEL  COMPOUNDSo 
Ko  To  Zilch  and  Ho  Jo  Duttono 
Analo  Chemo  23(5):    775"778o    May  1951o 

493      ANALYSIS  OF  FAT  ACID  OXIDATION  PRODUCTS  BY  COUNTERCURRENT 
DISTRIBUTION  METHODS o     II,     METHYL  OLEATEo 

Jo  Fugger,  K.  To  Zilch,  J„  Ao  Cannon,  and  H,  Jo  Dutton, 
Jo  Anio  Chemo  SoCo  73(6):     2861"2864o    June  1951 » 

499      ANALYSIS  OF  FAT  ACID  OXIDATION  PRODUCTS  BY  COUNTERCURRENT 
DISTRIBUTION  METHODSo     IIIo     METHYL  LINOLENATEo 

Jo  Fuggerj  Jo  Ao  Cannon,  Ko  T„  Zilch^  and  Ho  J,  Dutton, 
Jo  Amo  Oil  Chemists'  SoCo  28(7):     285-289o    July  1951„ 

629      ANALYSIS  OF  FAT  ACID  OXIDATION  PRODUCTS  BY  COUNTERCURRENT 
DISTRIBUTION  METHODS^  IVo     METHYL  LINOLEATEo 

Joseph  Ao  Cannon  J  Karl  To  Zilch  j,  Stanley  Co  Burket, 
and  Herbert  Jo  Duttono 

Jo  Amo  Oil  Chemists'  SoCo  29(11):    447-452o    November  1952, 

1268      ANALYSIS  OF  FAT  ACID  OXIDATION  PRODUCTS  BY  COUNTERCURRENT 
DISTRIBUTION  METHODS »     Vo     LOW-TEMPERATURE  DECOMPOSITION 
OF  METHYL  LINOLEATE  HYDROPEROXIDE o 

Ao  Eo  Johnston,  Ko  To  Zilch^  Eo  Selke^,  and  Ho  Jo  Dutton, 
Jo  Am„  Oil  Chemists'  SoCo  38(7):    367°371o    July  1961, 

1216      ANALYSES  OF  LIPIDS  AND  OXIDATION  PRODUCTS  BY  PARTITION 
CHROMATOGRAPHY:     DIMERIC  AND  POLYMERIC  PRODUCTS, 
Eo  No  Frankel,  C„  Do  Evans,  Helen  A,  Moser,  Do  G, 
McConnell,  and  Jo  Co  Cowan o 

Jo  Amo  Oil  Chemists'  SoCo  38(3):     130-134o    March  1961, 

1215      ANALYSES  OF  LIPIDS  AND  OXIDATION  PRODUCTS  BY  PARTITION 
CHROMATOGRAPHY:     FATTY  ACID  HYDROPEROXIDES, 

Eo  No  Frankelj  C„  D,  EvanSj  Do  G,  McConnell,  and  E,  P,  Jones, 
Jo  Amo  Oil  Chemists'  SoCo  38(3):     134-137,    March  1961, 

591      PREPARATION  OF  METHYL  LINOLEATE  HYDROPEROXIDE, 
Ko  To  Zilchj  Ho  Jo  Dutton,  and  Jo  C,  Cowan, 
Jo  Am,  Oil  Chemists'  Soc,  29(6):    244-246,    June  1952, 

618      VOLATILE  CLEAVAGE  PRODUCTS  OF  AUTOXIDIZED  SOYBEAN  OIL, 
F,  Ko  Kawahara  and  H,  J,  Dutton, 

Jo  Am,  Oil  Chemists'  SoCo  29(9):    372»377,    September  1952, 

638      VOLATILE  CLEAVAGE  PRODUCTS  OF  AUTOXIDIZED  METHYL  LINOLENATE. 
F„  Ko  Kawahara,  H,  J,  Dutton,  and  J,  Co  Cowan, 
Jo  Am,  Oil  Chemists'  Soc,  29(12):    633-635o    December  1952, 
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6-C      VOLATILE  DECOMPOSITION  PRODUCTS  OF  THE  OXIDATIVE  POLYMERS 
OF  ETHYL  LINOLENATEo 

Ogden  Co  Johnson,  S,  S.  Chang,  and  P.  Ao  Kummerow, 
University  of  Illinois,  Urbana,^ 

Jo  Amo  Oil  Chemists'  Soc.  30(8):     317=320„     August  1953o 

28-C      THE  ISOLATION  AND  CHARACTERIZATION  OF  THE  POLYMERS  FORMED 
DURING  THE  AUTOXIDATION  OF  ETHYL  LINOLENATEo 

L„  Ao  Wittingj  So  So  Change  and  Fc  Ao  Kununerow, 
University  of  Illinois^  Urbana.^ 

Jo  Amo  Oil  Chemists*  Soc,  34(9):     470-473o     September  1957o 

1168      EFFECT  OF  AUTOXIDATION  PRIOR  TO  DEODORIZATION  ON  OXIDATIVE 
AND  FLAVOR  STABILITY  OF  SOYBEAN  01 L„ 

Co  Do  EvanSj  Eo  No  Frankel,  Patricia  M,  Cooney,  and 
Helen  Ao  Mosero 

Jo  Am.  Oil  Chemists'  SoCo  37(9):     452=456,     September  1960, 

1331      AUTOXIDATION  OF  METHYL  LINOLENATEo     ISOLATION  AND 
CHARACTERIZATION  OF  HYDROPEROXIDES, 

E,  No  Frankelj.  Co  Do  Evans,  Do  Go  McConnell,  E.  Selke, 
and  Ho  Jo  Dutton^ 

Jo  Orgo  Chemo  26(11):     4663=4669o     November  1961o 

50  *  FORMATION  AND  DECOMPOSITION  OF  PEROXIDES  OF  UNSATURATED 
FAT  ESTERS, 

Ro  F.  Paschke  and  Do  Ho  Wheelero 

Oil  §  Soap  21(2):     52-57,     February  1944o 

823      RECORDING  APPARATUS  FOR  MEASURING  OXYGEN  ABSORPTION, 
Eo  B,  Lancaster,-  E,  D,  Bitner,  and  R,  E,  Beal, 
J,  Am,  Oil  Chemists-  Soc,  33(1):     36-38,    January  1956. 

909      SEPARATION  OF  THE  OXIDATION  PRODUCTS  OF  FATTY  ACIDS  BY 
MEANS  OF  GAS- LIQUID  PARTITION  CHROMATOGRAPHY, 

Janina  Nowakowska^  Eo  H,  Melvinj  and  Richard  Wiebe, 

J,  Am,  Oil  Chemists^  Soc,  34(8):     411-414,     August  1957, 

941  *  COUPLED  OXIDATION  OF  CAROTENE  AND  LINOLEATE  CATALYZED 
BY  LIPOXIDASE, 

Harvey  L,  Tookeyj  Robert  G,  Wilson^  R,  L,  Lohmar, 
and  H,  J,  Dutton, 

Jo  Biol,  Chem,  230(1):     65=72,    January  1958, 
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1079  *  AUTOXIDATION  IN  AQUEOUS  CAROTENE -LINOLEATE  SYSTEMS, 
Ro  Lo  Lohmar  and  Harvey  Lo  Tookeyo 

Archo  Biochenio  BiophySo  84(2):     297  =  304o    October  1959„ 

1167      THERMAL  DIMERIZATION  OF  FATTY  ESTER  HYDROPEROXIDES „ 
Eo  No  Frankelj  C„  D,,  Evans^  and  Jo  C  Cowano 
Jo  Am„  Oil  Chemists"  SoCo  37(9):    418»424o     September  1960o 

1220      FORMATION  OF  METHYL  AZELAALDEHYDATE  ON  AUTOXIDATION 
OF  LIPIDS,     (Letter  to  the  Editor) 

Eo  No  Frankelj  Janina  Nowakowska^  and  Co  D„  Evans □ 

Jo  Amo  Oil  Chemists"  SoCo  38(3):     161"162o    March  1961o 


Flavor  Qualityg  Antioxidants and  Metal-Inactivating  Agents 


251  *  THE  FLAVOR  PROBLEM  OF  SOYBEAN  OILo     lo     A  TEST  OF  THE 

WATER  WASHING==CITRIC  ACID  REFINING  TECHNIQUE, 

Herbert  J,  Dutton^  Helen  Ao  Moserj  and  John  Co  Cowan„ 
Jo  Am,  Oil  Chemists'  Soc,  24(8):    261=264,    August  1947o 

252  *  THE  FLAVOR  PROBLEM  OF  SOYBEAN  OIL,     II,  ORGANOLEPTIC 

EVALUATION, 

Helen  A„  Moserj,  Carol  Mo  Jaegerj,  J„  Co  Cowan^  and 
Ho  Jo  Dutton, 

Jo  Amo  Oil  Chemists'  See,  24(9):     291^296,    September  1947, 

280  *  THE  FLAVOR  PROBLEM  OF  SOYBEAN  OILo     III,     A  FOUR=SAMPLE, 
GLASS  LABORATORY  DEODORIZER, 

Arthur  W,  Schwab  and  Herbert  J,  Dutton, 

Jo  Am,  Oil  Chemists*  Soc,  25(2):    57=59,    February  1948, 

344      THE  FLAVOR  PROBLEM  OF  SOYBEAN  OIL,     IV,     STRUCTURE  OF 

COMPOUNDS  COUNTERACTING  THE  EFFECT  OF  PROOXIDANT  METALS, 
Herbert  J,  Dutton^  Arthur  W,  Schwab Helen  A„  Mosers, 
and  John  C,  Cowan, 

J,  Am,  Oil  Chemists"  Soc,  25(11):    385=388,    November  1948, 

390      THE  FLAVOR  PROBLEM  OF  SOYBEAN  OIL,     V,     SOME  CONSIDERATIONS 
IN  THE  USE  OF  METAL  SCAVENGERS  IN  COMMERCIAL  OPERATIONS o 

H,  Jo  Dutton^  Ao  Wo  Schwabj,  Helen  A,  Moser,  and  J,  C„  Cowan. 
J,  Am,  Oil  Chemists'  Soc,  26(8):    441=444,    August  1949, 

442      THE  FLAVOR  PROBLEM  OF  SOYBEAN  OIL,     VI,     FLAVOR  AND 
OXIDATIVE  STABILITY  OF  FURFURAL=FRACTIONATED  OIL, 
Ao  W,  Schwab^  Helen  A,  Moser^,  Patricia  M,  Cooney^, 
and  C,  Do  Evans, 

Jo  Am,  Oil  Chemists"  Soc,  27(8):    314=317,    August  1950, 
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470      THE  FLAVOR  PROBLEM  OF  SOYBEAN  OIL.     VII „  EFFECT 
OF  TRACE  METALS  <, 

Co  Do  Evans,  Ao  Wo  Schwab,  Helen  Ao  Moser, 
Jo  Eo  Hawley,  and  Eo  Ho  Melvino 

Jo  Amo  Oil  Chemists'  SoCo  28(2):    68-73o    February  1951. 

474      THE  FLAVOR  PROBLEM  OF  SOYBEAN  01 Lo     VIII o     LINOLENIC  ACID. 
Ho  Jo  Dutton,  Catherine  R„  Lancaster,  C.  D.  Evans, 
and  Jo  Co  Cowan o 

Jo  Amo  Oil  Chemists'  SoCo  28(3):     115=118.    March  1951. 

476      THE  FLAVOR  PROBLEM  OF  SOYBEAN  OIL.     IX.  ORGANOLEPTIC 
IDENTIFICATION  AND  PROBABILITY  ANALYSISo 

Co  Do  Evans,  Eo  B.  Lancaster,  Ho  J.  Dutton,  and 
Helen  A,  Moser^ 

Jo  Amo  Oil  Chemists'  SoCo  28(3):     118"121o    March  1951. 

564      THE  FLAVOR  PROBLEM  OF  SOYBEAN  01 Lo     X.     EFFECTS  OF 
PROCESSING  ON  METALLIC  CONTENT  OF  SOYBEAN  OIL. 
Co  Do  EvanSp  Patricia  Mo  Cooney,  Helen  Ao  Moser, 
Jo  Eo  Hawley,  and  Eo  H.  Melvin. 

Jo  Am.  Oil  Chemists'  Soc.  29(2):    61-65o    February  1952. 

662      THE  FLAVOR  PROBLEM  OF  SOYBEAN  OIL.     XI .     PHYTIC  ACID 
AS  AN  INACTIVATING  AGENT  FOR  TRACE  METALS o 

C.  D.  EvanSj  Patricia  Mo  Cooney,  Helen  A„  Moser, 
and  Ao  Wo  Schwab. 

Jo  Amo  Oil  Chemists'  Soc„  30(4):     143-147o    April  1953o 

667      THE  FLAVOR  PROBLEM  OF  SOYBEAN  OIL.     XI I.  NITROGEN 
COORDINATION  COMPOUNDS  EFFECTIVE  IN  EDIBLE  OIL 
STABILIZATION^ 

Ao  Wo  Schwab,  Patricia  Mo  Cooney,  Co  Do  Evans, 

and  Jo  Co  Cowan o 

Jo  Am.  Oil  Chemists'  SoCo  30(5):     177-182o    May  1953. 

685  *  THE  FLAVOR  PROBLEM  OF  SOYBEAN  OIL.     XI 11.  SULFUR 
COORDINATION  COMPOUNDS  EFFECTIVE  IN  EDIBLE  OIL 
STABILIZATIONo 

Ao  W.  Schwab,  Helen  Ao  Moser,  Rosemary  S.  Gurley, 

and  Co  Do  Evans „ 

Jo  Am.  Oil  Chemists'  SoCo  30(10):     413-417.     October  1953. 

507      .SPECTROCHEMICAL  DETERMINATION  OF  IRON  AND  COPPER  IN 
COMMERCIAL  OILSo 

Eo  H.  Melvin  and  J.  E.  Hawley. 

J.  Am.  Oil  Chemists'  Soc.  28(8):    346-347.    August  1951. 
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590  *  SOYBEAN  OIL  AND  METAL  INACTIVATORSo 
Jo  Co  Cowan c 

Potato  Chipper  11(11)°    8,  10,  12o    June  1952o 

673  *  ADVANCED  FOOD  PROCESSING  WITH  IMPROVED  FATS  AND  OILSo 

3o     SOY  OIL  FLAVOR  STABILIZED  WITH  METAL  INACTIVATORSo  ■ 
Jo .  Co  V  Cowano 

Food  Engo  25(6)°     103o    June  1953„ 

707      METAL  INACTIVATION  IN  EDIBLE  OILS  BY  CARBOXYMETHYLMERCAPTO 
SUCCINIC  ACIDo 

Co  Do  Evans  s  Ao  Wo  Schwab,,  and  Patricia  Mo  Cooney. 

Jo  Anio  Oil  Chemists*  SoCo  31(1)  s    9=12o    January  1954o 

733      SOYBEAN  "LECITHIN"  AND  ITS  FRACTIONS  AS  METAL= INACTIVATING 
AGENTS o 

Co  Do  EvanSg,  Patricia  Mo  Cooneyj  Co  Ro  Scholfieldj, 
and  Ho  Jo  Duttono 

Jo  Anio  Oil  Chemists'  SoCo  31(7)^    295=297o    July  1954o 

793      PREPARATION  AND  EVALUATION  OF  TWO  NEW  FAT^SOLUBLE 
METAL  INACTIVATORSo 

Ao  Wo  Schwab  and  Co  Do  Evans o 

Jo  Agro  Food  Chemo  3(6):    518-S21o    June  1955o 

945      AMINO»HEXOSE=REDUCTONES  AS  ANTIOXIDAJ^TSo     lo    VEGETABLE  OILSo 
Co  Do  EvanSj,  Helen  Ao  Moserj,  Patricia  Mo  Cooney^  and 
Jo  Eo  Hodgeo 

Jo  ATOo  Oil  Chemists'  SoCo  35(2) »    84=88o    February  1958o 

955      DEVELOPMENT  OF  COLOR  IN  FATS  STABILIZED  WITH  AMINO- 
HEXOSE-REDUCTONESo 

Patricia  Mo  Cooney^  Jo  Eo  Hodge^  and  Co  Do  EvanSo 

Jo  ATOo  Oil  Chemists"  SoCo  35(4):     167=171o    April  1958o 

954      INFLUENCE  OF  HEAT  ON  OXIDATIVE  STABILITY  AND  ON  EFFECTIVENESS 
OF  METAL=INACTIVATING  AGENTS  IN  VEGETABLE  OILSo 

Patricia  Mo  Cooneyj,  Co  Do  Evans^  Ao  Wo  Schwabp  and 
Jo  Co  Cowan o 

Jo  Amo  Oil  Chemists'  SoCo  35(4):     152=156o    April  1958o 

923      DETERMINATION  OF  TOCOPHEROL  IN  OXIDIZED  FATSo 
Eo  No  Frankelg  Co  Do  Evans^  and  Jo  Co  Cowano 
Jo  Amo  Oil  Chemists'  SoCo  34(11):    544=546o    November  1957o 

1001      DETERMINATION  OF  TOCOPHEROL  IN  OXIDIZED  FATS„  INTERFERENCE 

FROM  HEAT=FORMED  REDUCING  SUBSTANCES  IN  HIGHLY  OXIDIZED  FATSi 
Eo  No  Frankelj,  Patricia  Mo  Cooney^,  Co  Do  Evans j,  and 
Jo  Co  Cowano 

Jo  Amo  Oil ^Chemists'  SoCo  35(11):    600-602o    November  1958o 


1027      TOCOPHEROL  OXIDATION  IN  FATSo'    HYDROGENATED  SOYBEAN  OIL„ 
Co  Do  EvanSj  E„  No  Frankel^  and  Patricia  Mo  Cooneyo 
Jo  Amo  Oil  Chemists'  SoCo  36(2):     73-77„     February  1959o 

1057      TOCOPHEROL  OXIDATION  IN  NATURAL  FATSo 

Eo  No  Frankel^  Co  Do  Evans^  and  Patricia  Mo  Coone/o 
Jo  Agro  Food  CheiUo  7(6)  t    438=441„    June  1959o 

1088      EFFECT  OF  ANTIOXIDANTS  AND  METAL  INACTIVATORS  IN 
TOCOPHEROL==FREE  SOYBEAN  01  Lo 

Eo  No  Frankelj  P„  Mo  Cooneyo  Ho  Ao  Moser^  Jo  Co  Cowan, 
and  Co  Do  Evans » 

Fette,  Seifen^  Anstrichmittel  61(10):  1036-1039o 
October  1959o 

1129  *  ORGANOLEPTIC  PROPERTIES  OF  SOYBEAN  OILo 
John  Co  Cowan o 

In  Quartermaster  Corps  Manual  (QMC)  17-7,  Committee 
on  Food  Research.  Conference  on  Deterioration  of  Fats 
and  OilSp  ppo  77=83o    Office  of  Quartermaster  General, 
Washington.  Do  Co    November  1945o 

224  *  EDIBLE  OIL  INDUSTRY  IN  GERMANY o     PARTS  I  AND  II o 
Wo  Ho  GosSo 

Food  Indo  19(2);     184=187o     February  1947; 
19(3):     320-323o     March  1947o 

315  *  EDIBLE  SOYBEAN  OILo 
Herbert  Jo  Dutton^ 

AIC-198o     July  1948.     4  ppo  [Processed] 

421       CONDUCTING  A  TASTE  PANEL  FOR  THE  EVALUATION  OF  EDIBLE  OILSo 

Helen  Ao  Moser,  Ho  Jo  Duttonj  Co  Do  Evans,  and  J„  C„  Cowan, 
Food  Technolo  4(3):     105-109,     March  1950o 
Soybean  Dig,  11(3):     16=19o    January  1951, 

812  *  FLAVOR  EVALUATION  OF  FATS  AND  OILS, 
Co  Do  Evans o 

Jo  Am,  Oil  Chemists'  Soc,  32(11):     596»604o     November  1955= 

250  *  DIRECT  ESTERIFICATION  OF  GALLIC  ACID  WITH  HIGHER  ALCOHOLS, 
Waldo  Co  Ault;3  James       Weilj,3  George  C,  Nutting, 3 
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